What is claimed is: 

Vinegar using sea water produced by a brewing method in 
whicfi in a water absorption process or steaming process of cereals 



such as rice, wheat or corn, sea wa 



ter is used. 



Vinegar using sea water produced by a brewing method in 

of\ 



which in a mirxmg process of| a brewed material and an adding water, 
sea water is useol^istead of clean natural water as the adding 
water or together with claan natural water as the adding water, 

3. Vinegar using sea water according to claim 1 wherein the 
sea water is surface layer sea water, deep layer sea water or 
concentrated sea water thereof or de-sa\Lted sea water thereof, or a 
mixture thereof. 

4. Vinegar using sea water accordlftLg to claim 2 wherein the 
sea water is surface layer sea water, deep layer sea water or 
concentrated sea water thereof or de-salt^d sea water thereof, or a 
mixture thereof. 

5. Vinegar according to claim 2 wher4in the adding water is 
Shikomi-sui (adjustment water of concentration) , and the vinegar is 
produced by brewing. \ 

6. Vinegar according to claim 2 whereiin the adding water is 
Kishaku-sui (diluting water), and the vinegar is produced from 
synthetic acetic acid. 



>easoning liquid prepared by mixing vinegar, and any one 
of sea water, ^bon^entrated sea water, de-salted sea water, \nd one 



or more of a salty agen]! 
a tasting agent and an 



a^weetener, a sour agent, a bitter agent 



agei 
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Seasoning liquid according to claim 7 wherein the prepared 
product byNnixing is any one of Awasezu (blended vinegar), 
Ajitsuke-ponzU (^asoning liquid that blended soy sauce and vinegar 



with fruit juice 
for lightly roBS 



Q^A^Ttter orange). Tare of Tataki (relish paste 
tedN^onito or beef) , and seasoning vinegar for 



processed marine products. 
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